Basic Pizza Sauce

Servings 3 cups

Prep Time | 0 hours, 10 minutes

Cook Time | 0 hours, 20 minutes

Summary
Basic is right. This recipe only has five ingredients, but it's simply delicious. I've had nice results with freezing the sauce, too.
Ingredients

2 Tablespoons olive oil

3 cloves garlic, finely chopped

1/4 cup tomato paste

1 28-ounce can crushed tomatoes, with juices
2 teaspoons dried oregano

Instructions

1. Heat oil in a medium saucepan over medium heat. When oil shimmers, add garlic and cook until fragrant but not browned, about 1 minute. Add tomato
paste, stir to incorporate, and cook until raw flavor is gone, about 4 minutes. Add crushed tomatoes and oregano and stir to combine.

2. Bring to a simmer, then reduce heat to low. Cook, stirring occasionally, until thickened, about 15 minutes. Remove from heat and let cool before using
to top pizza.

Sources

Chow.com -
http://lwww.chow.com/recipes/24531-basic-pizza-sauce

Related Recipes

Grilled Pizza with Homemade Mozzarella - http://www.localdish.net/posts/grilled_pizza_with_homemade_mozzarella



